TROPICAL  DRINKS 

,7  •  -  V\ 


MA1-TAI  MEANS  "THE  BEST"  IN 
TAHITIAN.  THE  MOST  POPULAR  ; 

HE  ISLAND.  TRY 


T‘i,  (gutter  i.<)5 

RUM.  BRANDY  AND  GIN  COMBINE 
TO  MAKE  THIS  EXCITING  DRINK 
STRONG  ENOUGH  TO  PENETRATE 


Jab  'jjanterx  "Puhclj  t.os 

(IAOE  WITH  JAMAICA  RUM.  FRUIT  JUICES  ANT  A 
TOUCH  OF  OUR  SECRET.  GUARANTEED  TO 
PLEASE  YOU 

|«UIM  ^Ai-jUiri  1.2 5 


A  TRIBUTE  TO  ALL  THOSE  WHO 
SAIL  THE  SEVEN  SEAS.  A  HEARTY 
SEPARATES  THE 
HE  BOYS. 


car  ( ifon  2.25 

NECTAR  OF  THE  ISLAND 
-  A  RARE  MIXTURE  OF  FRUIT 
JUICES.  LIGHT  RUM  AND  BRANDY. 
A  FLOATING  GARDENIA  LENDS 
ENCHANTMENT 


■AWAiiatWffri2ffK  2.25 

COOL  AND  DELIGHTFUL  Y/ITH  A 
REFRESHING  TASTE  OF  ALMONOS 
SERVED  IN  A  FRESH  PINEAPPLE 
SHELL  -  A  FAVORITE  IN  THE 
ISLANOS. 


Vulcanic  "flame  2.25 


c/dver  s  farabse  2.115 

(FOR  TWO) 

ROMANTIC  NAME  FOR  A  DELIGHTFUL  DRINK  - 
IT  TAKES  TWO  TO  GET  THERE 

'Pineapple  ^jiijaifi  1.23 

"Pina  Qul all.  U)E 


COCKTAILS 

Manhattan  1.10  Whiskey  Sour  1.10  Pink  Squirrel  ! 
Martini  1.10  Scotch  Sour  1.20  Stln9tr 

Oid  Fashioned  1.10  Apricot  Sour  1.20  Alexander 

Gimlet  1.10  Oranje  Blossom  1.10  Bloody  Mary 

Daiquiri  1.10  Black  Russian  1.25  Screw  Driver 

Fro  ten  Daiquiri  1.50  Pink  Lady  1.25  Rob  Roy 

Side  Car  1.20  Grasshopper  l.«  Champagne 


Singapore  Sling 
Planter's  Punch 


TALL  O RINKS 
1.50  Gin  &  Tonic 
L50  Sloe  Gin  Fla 
LOO  Ton  Collins 


SCOTCH 

Johnnie  Walker  (Black) 
Chlvas  Renal  12 
Grant's  12 
Ambassador  12 

RYE  &  BOURBON 


COGNAC 
Courvolsler  V.S. 

Remy  Martin  V.S.O.P. 


Imported  .65  Domestic  .65 
c  rCLCCTiorr  or  erne  wirei 


POLYNESIAN  DELIGHTS 


5.00  FOR  TRO  PERSONS  *  2.60  Extra  For  Each  Addition 


TO  CONTINUE  .  .  . 

ee  uck 

Boneless  Dock,  braised  and  then  fried  to  a  crisp  brown, 
garnished  with  imported  Lychecs  and  sliced  Pineapples. 

Our  special  Island  Sauce  adds  mote  Have*  to  this  popular  dish. 

4.86 

Shrimp  Singapore 

Jumbo  Shrimp  stuffed  with  minced  Shrimp  and  Pork,  pan  fried 
to  perfection,  and  served  with  a  light  peppery  sauce. 

4.50 


Tender  breast  meat,  breaded  and  golden  fried,  lopped  with 
pineapple  and  served  with  a  (laming  sauce. 


Ti-Par 

Tender  file!  of  beef,  prepared  in  the  traditional  Island  manner 
in  a  bed  ol  sauteed  oniens  and  served  with  Mushroom  Sauce. 


5.25 

djhster  Hawaii 

Fresh  l.ohstcrmcat  and  Jumbo  Shrimp,  seasoned  with  Island 
spices,  sauteed  with  fresh  vegetables  and  served  with  a 
light  coconut  sauce. 


6.96 


CANTONESE  SELECTIONS 


Frruniism  I  JO  BARBECUED  SPARER1BS  Luge  3.75  SmU  1.9S  SRRJMP  TOAST  (4)  2J# 

SLICED  ROAST  PORK  1.75  SPEC.AL  COMBINATION  APPETIZERS  <F. r  2^  DEM  SEN  (4)  U» 

FANTAIL  SHRIMP  (4)  IJO  GEE  B0"  GAI  W 


ROAST  PORK  RONTON - ; - 

EGG  DROP - *!” 

CHICK  NOODLE  or  RICE  - - 

EGG  DROP  RONTON - ,7S 


Siu/is  Jtr  Lwt 

HOT  end  SOUR _  1.95  SUBGUM  RONTON-  I.9S 

SAHSHEE - .1.75  0.  0 - 1.75 

CREAM  OF  CORN  -ith  MINCED  CHICKEN - 1.95 

JADE  LANTERN  SPECIAL  (Rimer  Melon) - 2.S0 


fsrk,  T^eef  t  Ck^en 

CHARSIIE  DING  — - I’” 

ALMOND  GAI  DING - 3,55 

MOO  GOO  GAI  PAN . 3,95 

ROAST  PORK  or  BEEF  with  SNOW  PEA  PODS 4J5 
ROAST  PORK  or  BEEF  with  MUSHROOMS  . .  S.'S 


LOBSTER  CANTONESE -  4.95 

SHRIMP  with  LOBSTER  SAUCE - 3.9S 

CI10R  HA  KEW  - 3-95 

WORIIIPHAR - 4,50 


viet  o. )ti  Seur 

SPARERIBS - 3,3° 

PORK - — - - 

SHRIMP - 

CHICKEN - 3,50 


ymic 


ROAST  PORK - 

BEEF— - 

CHICKEN -  - 2'50 

SHRIMP - “ -  2,7S 


Q\)w  yMem 


SUB  GUM  - - - 3-°° 

BEEF _ ?'?S 

CHICKEN - — - JJS 

SHRIMP 


0<J/t  §ueti 


BEEF - 

SHRIMP - 

VEGETABLE 


2.50 

3.(0 


2.50 


Uf  /Mem 

ROAST  PORK - 

SHRIMP - 

BEEF - 

CHICKEN - - - - - — — 


"J^rieb  %ice 

ROAST  PORK - 

SHRIMP - — - 

CHICKEN — - - 

YOUNG  CHOW - 


desserts 


FRENCH  ICE  CREAM  .511  PINEAPPLE  CHUNKS  .50 

PRESERVED  1  YCIIF.F.  .95  JEU-°  .4° 

SPECIAL  ORIENTAL  FRUIT  COMBINATION  (For  2)  2.00 


CHINESE  HONEY  CAKE  .40 
ALMOND  COOKIES  .40 
FRESH  MELON  IN  SEASON  .95 


OUR  CHEF’S  SUGGESTIONS 


Jibe  j/aitferii  $eJ; 

Sc  tec  led  Sirloin  Sunk  broiled  lo  ihe  esact  tenderness. 
Served  over  Boll  Cboy  ind  Soow  Peapods.  with  J»de 
Lantern's  own  special  saoce.  on  a  mailing  planer. 

5.25 

W«f  <$( in  Ow 

(PRESSED  DUCK)  ' 

Boneless  Long  Island  Duckling,  braised.  pr»«d  in  warm 
chestnut  Hour  and  dee?  fried.  Served  with  a  deUc.ous  dark 


'Crijile 

Roast  Pork,  white  meat  Chicken  and  fresh  Lobster  cubes 
blended  with  selected  Chinese  veget ables  in  a  tanalising 

j„,  l™»  .....  4  BB 

Sweet  t  ($wr 

W W*  i $en  Tjam 

Whole  fresh  Sea  Bass,  crisply  brai.seJ.  garnished  with 
impaled  railed  pickled  vegetable  and  served  in  a  sweet 
and  pungent  sauce.  4  gg 


fuUg  Wotj  ^Al 

lightly  breaded  and  deep  Iricd.  Served  with  delectable 
Oriental  vegetables. 

4.25 

Su.!)  fy-w.  W*r  TJa 

F...1  Ida,.,  «..«  P»l  "“'I1; 

combined  with  black  mushrooms,  choice  fresh  Chinese 
vegetables,  bamboo  shoots  and  water  chestnuts.  Served  un 
a  bed  ol  siaeling  rice. 

6.75 


Cubed  pime  tenderloin  of  Beef,  uinc-ma/inaicd  anJ  com¬ 
bined  with  bean  of  Boh  Cfcoy,  black  mushrooms,  snow 
peapods,  water  chestnuts  and  bamboo  shoots. 


Sub  ^  um 

Cubes  ol  fresh  Lobster,  white  meat  Chicken.  Roast  Pork 
and  Shrimp  blended  with  selected  Chinese  vegetables  in 
an  erotic  sauce  garnished  with  crisp  Women. 

5.95 

Qrubmsut  wiflj 

^fratv  ytyjushwms 

King  Crabmral  sauteed  with  straw  mushrooms  and  served 
with  a  spec.a  »  I  g  gg 

Webster  tjai  f^ew 

F,ffl  L.e,  «bi«  -w  «?•  “  *  “S' 

and  sdr-lried  with  fresh  vegetables. 

5.60 


Seufe^  festival 


MANDARIN  &  SZECHUAN  SPECIALTIES 

HOT  SPICED  SHREDDED  DEEF - W  w'h— —  S 

KUNG  BO  CHICKEN - 3-7S  (additional  pancakes  20c  each) 

HOT  SPICED  SHRIMP - 4.75 


HOUSE  DINNERS 


jaie  Jj.vten  jjturmet  pinner 

FOR  TWO  PERSONS  OR  MORE 
0.50  Per  Person 


Dinner  includes  Appetizers 


,  Soup.  Entrees  and  Desserts.  Your  Caprnin  will  select  the  dishes  Item  the 
ate  up  n  Cotnplctc  Dinner  tailored  to  your  individual  taste. 


Depending  on  the  m 
personally  arrange 
Dishes  and  Dcsser 


JaJe  Jjiidm  s  pinner 

FOR  TWO  PERSONS  OR  MORE 
10.00  Per  Person 

umber  ot  persons  in  your  party,  your  Captain  will  consult  with  the  Chef,  whe 
a  special  menu  lor  you.  Dinner  includes  Pu-Pti  Planet,  Soup,  Choice  of 
its.  Many  dishes  will  be  so  special  that  they  arc  not  to  be  lound  in  this  n 


■  ill 


•  After  Dinner  Drink  'on  the  house’  with  Chef’s  Dinner  • 


AMERICAN  MENU 


SHRIMP  COCKTAIL  1.95 


j[j\jieti2 


•luers 

FRUIT  COCKTAIL  .75 


FRUIT  JUICES 


Steaks,  (V/« 

FRIED  JUMBO  SHRIMP - -  3.25  BROILED  PORK  CHOPS. 

BROILED  WHOLE  LOBSTER . —  5.95  SIRLOIN  STEAK - 

FILET  MIGNON - h.’S 


.45 


3.25 


COFFEE  JO 


Tommies 


SOFT  DRINKS .40 


(Minimum  Charge  >1.00  per  Person) 


LOUNGE 


.  FOR  A  LATE  SNACK  ANO 
BEFORE  YOU  CALL  IT  A  NIOH 


ITS  INTIMATE  AND  RELAXING  ATMOSPHERE 
RENEW  YOUR  SPIRITS,  SOOTHE  YOUR  NERVES  .  . 
FOR  A  BRIGHTER  TOMORROW  -  .  . 


PojiijU* 


PWiei/ 


LARGE  FORMAL  AFFAIR  . 
WILL  BE  HAPPY  TO  ASSIST 


FROM  A  SMALL  GATHERING  TO  A 
OUR  BANOUET  MANAGER  V 
IN  THE  PLANNING 


AOVANCE 


MAKE  YOUR  RESERVATIONS  WELL 

TO  INSURE  THE  AVAILABILITY  OF  YOUR  CHOSEN  DATE 


OUR  OESIRE 


enioyablo 


JADE  LANTERN 


LANTERN 


